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KITCHENS FOR WOMEN IN WHEELCHAIRS 

The kitchen units and arrangements shown in 
this circular are intended primarily to fit the needs 
of women who must work from wheelchairs. In­
cluded are specially designed work and storage 
units and suitable commercial appliances. 
All recommendations are based on the results 
of a study of twenty-six women -confined to wheel­
chairs, who were measured and tested in their use 
of kitchens. (Illinois Agricultural Experiment 
Station Bulletin 661, "Space and Design Require­
ments for Wheelchair Kitchens," reports this re­
search. ) 
In general the design of wheelchair kitchens 
follows that of conventional kitchens, with base 
cabinets 24 inches deep (front-to-back measure­
ment) and wall cabinets 12 inches deep. Wheel­
chair kitchen designs differ from the standard 
mainly in that they require knee space under major 
work surfaces and lower heights for counters, sinks, 
cooking units, and shelves in wall cabinets. 
The measurements listed below are recom­
mended for wheelchair kitchen designs. They are 
based on the averages of the women who took part 
in the research, with slight changes to meet con­
struction requirements. Despite the many individual 
variations in space requirements, these measure­
ments have been found suitable for many wheel­
chair homemakers. 
Reach to high shelves (maximum) . .. 52 inches 
Height of mix counter with electric 
or hand mixer ... .... . .. . . . ...... 27 inches 

Height of mix counter with 
indented bowls . . .. . .. . ...... .30-32 inches 

Height of sink and range . .. . . .. .. 30-32 inches 
Height of knee clearance (minimum) . . 24 inches 
Width of knee clearance (minimum) .. 24 inches 
If a kitchen is planned for a specific person, 
these measurements can and should be adjusted to 
the individual. 
The specially designed units shown on the fol­
lowing pages are illustrated by photographs and 
working drawings. A competent carpenter should 
be able to work from these drawings with little 
difficulty. Suggestions for adapting commercial 
cabinets to use by women in wheelchairs are also 
included. 
The cabinets shown were custom built with the 
base and wall cabinets joined to form one unit, for 
laboratory purposes. Each unit has an overall 
height of 6 feet, since storage at a greater height 
would be inaccessible to a seated worker. 
Toe space, useless for those in wheelchairs, is 
included for the convenience of standing persons 
who might work in the kitchen. The toe space is 
3 inches high instead of the conventional 4 inches 
to allow as much space as possible for storage in 
base cabinets. 
Wherever possible, adjustable shelves have 
been used. Shelf standards (the supports for ad­
justable shelves) make it possible to place these 
shelves at the most efficient and convenient height 
for the items stored. 
The construction of drawers in all the cabinets 
is the same; working drawings of one such drawer 
are shown on pages 10 and 11. Drawers with a lip 
construction and pulls on the front are recom­
mended. 
In order to illustrate the uses of the kitchen 
units, food supplies were placed on shelves and in 
drawers, but no endorsement of any of the products 
is intended. 
WORK CENTERS 
The design of the cabinets and counters for the Each center should be as complete as possible, 
three major work centers in the kitchen - sink, containing adequate storage space for all utensils 
range, and mix (food preparation ) - is of par­ and supplies related to the work, and with adequate 
ticular importance for women who work from a counter space a part of or adjacent to the center. 
seated position. Open space for knees under coun­ Counters 30 to 32 inches high are recommended, 
ters is the first essential. Knee space should be a although for certain work, such as mixing and beat­
minimum of 24 inches wide and 24 inches high. ing, a 27-inch height is useful. 
S i n k  C e n t e r  
A  s i n k  b o w l  5  i n c h e s  d e e p  w i t h  d r a i n s  a t  t h e  
b a c k  a l l o w s  m a x i m u m  k n e e  c l e a r a n c e  a n d  l e s s e n s  
t h e  d a n g e r  o f  b u r n s  f r o m  h o t  p i p e s .  T h e  t w o - b o w l  
s t e e l  s i n k  s h o w n  h e r e  w a s  s t a m p e d  t o  o r d e r ,  b u t  a  
s i m i l a r  o n e  i s  n o w  a v a i l a b l e  c o m m e r c i a l l y .  T h e  o n e ­
h a n d  m i x e r  f a u c e t  i s  e a s y  t o  m a n i p u l a t e .  
M e t a l  a n g l e  i s  p l a c e d  a l o n g  t h e  e d g e s  o f  t h e  
o p e n  k n e e  s p a c e  t o  p r o t e c t  t h e  c o r n e r s  f r o m  d a m ­
a g e  b y  t h e  w h e e l c h a i r .  
F o u r  d r a w e r s  u n d e r  t h e  c o u n t e r  a t  t h e  r i g h t  
p r o v i d e  s t o r a g e  f o r  s m a l l  t o o l s ,  d i s h  t o w e l s ,  a n d  
c a n n e d  f o o d s .  T h e  t h r e e  p u l l - o u t  s h e l v e s  o n  t h e  
l e f t  h o l d  u t e n s i l s  a n d  c o n t a i n e r s  f o r  v e g e t a b l e s .  
D o o r  s t o r a g e  p r o v i d e s  s p a c e  f o r  a  g a r b a g e  c o n ­
t a i n e r  a n d  c l e a n i n g  s u p p l i e s .  P u l l - o u t  r o d s  u n d e r  
t h e  s i n k  b o w l  a r e  u s e d  f o r  d i s h  t o w e l s .  
T h e  a w n i n g  w i n d o w  w i t h  r o t o - I o c k  h a r d w a r e  





B . . ,  
I  
« E > I N K .  ~ 
~k:j 
! >  ,  R .  A P T R ' " P  - : 1 +  I  , f a 5  H  E . L  F  
I I !
.  
' ( )  
P O L L - o u r  
I I I  I  ~l S  H E . 1 . F  
5HE.lVE.S~ 
O E . T E R 4 E . N T  
~ 
S H E . L . F  _ _ _  




2 . :  . . .  0 "  
~E.CTION e >  
L A M l W A T E . O  PLA.~Tl' 
I  a A . ' K  SPL"S~ 
A . . . .  
p . . . ­
0  
2 .  . . . .  , " .  
' : -
I  
C o  




. . . . . . . . . .  
r--~ 

. . .  ('>'.~,a;1 
I  ~' 
J I  
" ' " "
I
~ L~_ _ _  - 1  
! . . - - - - - )  
~ 
~ - i  
l r n  D  R . .  A W E .  R .
I  
~--= = = - - = - - = - - V  
. ­
l " ' = -
- I  



























~ r .  
~ 
\ ( )  
t>R~W£'R 
t . - - - - - J  
I  I  
Ir~rnr· 
t  
1 4  
1 ' · 6 "  
2 . :  - 0 "  
~ , ' . .  , "
~ 
5 '  ' - 0 "  




e , . . . J  
A~ 
E . L ' - V A T \ ' O N  





A I  

~TOIZ..A.C,E. 
P L Y W O O D  l ! > A . t l ( .  - ­
R a n g e  C e n t e r  
T h e  f o u r  b u r n e r s  a r e  p l a c e d  a t  t h e  f r o n t  o f  
- - - - - -
t h e  c o u n t e r  s o  t h a t  t h e y  a r e  e a s y  t o  s e e  a n d  t o
- - f f i ­
: 1  
OV~N 
- - - -
r e a c h .  T h e  d i a g r a m  s h o w s  t h r e e  b u r n e r s ,  w h i c h  
':.!~~.!...S~L~ _ 
w o u l d  b e  a m p l e  i f  s u p p l e m e n t e d  w i t h  s m a l l  e l e c ­
t r i c a l  a p p l i a n c e s .  C o n t r o l s  m a y  b e  p l a c e d  e i t h e r  
I  
o n  t h e  f r o n t  p a n e l  o r  o n  t h e  c o u n t e r .  T h e y
I  
L  
_ _ _ _
I
I  
s h o u l d  b e  p r o v i d e d  w i t h  a  s a f e t y  f e a t u r e  t o  p r o ­
t e c t  c h i l d r e n .  T h e  t w o  d r a w e r s  a r e  d e s i g n e d  w i t h  
1 _  - _ _ _ _ _ I  
I  I  	
d i v i d e r s  t o  t a k e  c a r e  o f  t h e  u t e n s i l s  u s e d  a t  t h e  
r a n g e .  
% " ' - 0 "
A  ~ , - : - 0 '  ~V""Il.I'-S . . v , r W  O V L I o I  
.  1  
T h e  m o s t  u s e d  s h e l f  i n  t h e  s e p a r a t e  o v e n  i s  
"A ,  A . '  
E.LE.V~T\O'" 
~ . E.tTlON 	
p l a c e d  a t  t h e  s a m e  h e i g h t  a s  t h e  c o u n t e r  f o r  e a s y  
s l i d i n g  o f  h o t  p a n s  f r o m  t h e  o v e n  t o  t h e  c o u n t e r .  
F u n c t i o n a l  s t o r a g e  h a s  b e e n  p l a n n e d  f o r  t h e  
s p a c e  b e l o w  t h e  o v e n .  
A 1  
H  0 0 0  
~ 	
/ ' "  
( '
I  	 r  
M E T A \ . . .  
e , A C . K 5 P l A 5 H  
. .  
/  
~
L A M I N A T E D  
< 0  	
Z : - I "
PLA.~TI' T O P  	
I  
-
::"'~ E  80RWe:.R~ 2  
~ 
. .  
,  
" T i  
( " ' :  1  
1
:'~t 
i  J / 4 "  P L Y W O O E >  
-
l  B~C. ' "  '  
- i  
~ 
O R . , c a . . W E R .
- - -
I  
. . . .  
i k
Y 1 . "  X  Y i . '  
I  
1  
' I ( )  






. .  
. . , r ­
:  














. '  






r . (  	 I  
P L V ' W O O  D






L.l~_I_ I  J  
-
~t 
J t < I  	
l x  
2 , '  - 6  I I  	
I ' ·  6 "  
- " 0  
4 ' ·  0 "  	
2 . . ' · 0 "
r  	
j  
A . J  
~ 




M i x  C e n t e r ,  3 0 - l n c h - H i g h  C o u n t e r  
T h e  3 0 - i n c h - h i g h  c o u n t e r  h a s  p u l l - o u t  p a n e l s  
1 2  i n c h e s  w i d e  o n  e a c h  s i d e  o f  t h e  2 4 - i n c h - w i d e  
k n e e  s p a c e .  O n e  p a n e l  i s  f i t t e d  w i t h  p e g b o a r d  f o r  
h a n g i n g  e q u i p m e n t ;  t h e  o t h e r  h a s  a d j u s t a b l e  s h e l v e s  
f o r  s u p p l i e s .  A  p u l l - o u t  b o a r d  i n  t h e  c e n t e r  h o l d s  
t w o  r e c e s s e d  r e m o v a b l e  m i x i n g  b o w l s  f o r  e a s y  o n e ­
h a n d  u s e .  A d j u s t a b l e  s h e l v e s  i n  t h e  c a b i n e t  a n d  o n  
t h e  d o o r s  m a k e  e q u i p m e n t  a n d  s u p p l i e s  e a s y  t o  
r e a c h .  S l a n t e d  d o o r  s h e l v e s  p r e v e n t  i t e m s  f r o m  
f a l l i n g  o u t  w h e n  t h e  d o o r  i s  o p e n e d .  
I '  - 1 0 "  
w o o e  S L I D E ,  
o  
~' -
\ 0  
P L A . N  o r -
P U L L  - o u r  e:,O~R.t:> 
L A M  I  N , A . T L O  
P I - J l . 1 T I C  TOP~ 
M :  s s s 5 S 7  
S E . C T I O N  E >  





N O T E . :  

S~L S E c . r l o N  
s  

T I I I l U  D R A W  
I I .  

~Oll c . \ . E . A . 1 I .  A  
H E  

o  I M ' : N  S l o N S  
(PA~f.S l o i " )  
D I l A W L R .  5 \ . 1 0
£ .  













,  "  
~
If / l .  
~ 
~
l - q -
:. . ;  
~ ) ' - 0 "  
P U L L - O U T  P " N E . L  





" ~-~- .~. ~---~-" -­
r-~-~- ~- -- -- =-.=~ 
S E. CTIO N T~R.U DOOR SHELF 
1'-8" I 1'· S" II I ~_~4--------~. ~. ----____ 









--ADJUSTABLE..-~-~ \0 ~~ELVE.5~ L 8" Ir------~:=-..-=-- --=---- f----- -- ----- N 
"­
= == -==- -==- -== i -f= r == ==- ==- -== == i= ~ [ U 
i::::::::= 
:
...... ... .. ....... 
 I'· ," ~ 
.. 4 ...... .. ..... 







. 0 2.'. l I I i~ 
.......... 

, . lIl.M'''' ....Tf.b ~ LY 
.. 
: 




, '''¥r ,-e .:, 
:~1- . ~ I ,1: ~ 1 ~i ~ i ­I I 3/8"PLYWOOO

I=-_ --=-':::::.:J I e,A-c.K.
~ II 
~ ~ 'h,."l' 1/1.' 10===1 II ~ 

ALUM.iNUM I : 





­ PULL-OUT I ?~t-.lE.lC'I(I PA.NEL I I T r 
I IL _____ J L ______I 
:"'~ ]Xl IJ 
1... ·· 0·'~ "'0 " .1. 
.L '" 0" .~ 4"0 " 
.1 
E,\...E,VAT\ON SE..C.TION A 
7 
- - - - -
M i x  C e n t e r ,  
2 7 - l n c h - H i g h  
C o u n t e r  
T h e  2 7 - i n c h - h i g h  c o u n t e r  p e r m i t s  e a s y  u s e  o f  a n  
e l e c t r i c  m i x e r .  B y  r e p l a c i n g  t h e  r u b b e r  f e e t  o f  t h e  
m i x e r  w i t h  b a l l  c a s t e r s  i t  i s  e a s i e r  t o  m o v e  t h e  m i x e r .  
T h r e e  d r a w e r s  i n  t h e  b a s e  c a b i n e t  t a k e  c a r e  o f  s p i c e s ,  
s m a l l  t o o l s ,  a n d  l a r g e  c o n t a i n e r s .  A d j u s t a b l e  s h e l v e s  
i n  t h e  u p p e r  c a b i n e t  a n d  a  v e r t i c a l  f i l e  b r i n g  u t e n s i l s  
a n d  f o o d  w i t h i n  e a s y  r e a c h .  A  b a m b o o  s h a d e  i n s t e a d  
o f  c a b i n e t  d o o r s  i s  s h o w n  h e r e .  
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Storage facilities in any kitchen should be easily 
accessible. In this circular easy accessibility for the 
seated worker is stressed, but, with the exception 
of heights, the designs are suitable for a standard 
kitchen as well. 
Conventional wall-cabinet sizes, 12 inches deep 
and 24 or 30 inches high, are recommended. All 
the illustrated cabinets have provisions for adjust­
able shelves which make it possible to bring many 
articles within easy reach. Revolving shelves for 
corner cupboards have been used. 
Drawer Storage 
Drawers with smooth-sliding hardware and de­
signed with the correct inside height afford the best 
storage for base cabinets. They conserve space and 
are easy to manipulate. 
Recommended inside heights for various kinds of 
supplies are: 
3 to 3 % inches ...... silver, small tools, spices 
3 % to 4 inches ... ... Iinens for sink and table 
6 to 7 inches ........ saucepans, canned foods 

10% to 11 % inches .. canisters, large packaged 
foods 
11 % to 12 % inches . . shallow utensils stored 
vertically. 
The diagrams on this page and pages 10 and 11 
show good construction for drawers. Type 1 with pulls 
is flush with the front of the cabinet. Type 2 with 
finger grips saves the cost of hardware, but does not 
give as good balance when pulled. Type 3 with lip 
construction and pulls gives a tight seal and is pre­
ferred by many builders. 
FINl1ER GRIP 
PULL... 
A variety of designs for base cabinets is shown, 
all based on the principle that stored items should 
be easy to see, easy to reach, and easy to grasp. 
Most of the base cabinets are adjusted in height 
to conform to the work surfaces, but, because it is 
assumed that in many kitchens planned for wheel­
chair homemakers others will work from a standing 
position, some units 36 inches high are also shown. 
The storage facilities in the high cabinets can be 
used from a sitting position while the counters meet 
the needs for standing work. 
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C o r n e r  C u p b o a r d  
C o r n e r s  a r e  d i f f i c u l t  t o  
u s e  f r o m  a  s e a t e d  p o s i t i o n ,  
b u t  r e v o l v i n g  s h e l v e s  m a k e  
c o n t e n t s  m o r e  a c c e s s i b l e .  A n  
u p p e r  c a b i n e t  w h i c h  e x t e n d s  
t o  t h e  c o u n t e r  b r i n g s  m o r e  
s h e l v e s  w i t h i n  r e a c h ,  a n d  
e l i m i n a t e s  a n  i n a c c e s s i b l e  
c o r n e r  c o u n t e r .  O p e n  k n e e  
s p a c e  a d j a c e n t  t o  t h e  c o r n e r  
m a k e s  t h e  s h e l v e s  e v e n  
e a s i e r  t o  r e a c h .  
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F u l l - H e i g h t  C u p b o a r d  
S h a l l o w  f u l l - h e i g h t  c u p ­
b o a r d s ,  1 2  i n c h e s  d e e p ,  w i t h  
a d j u s t a b l e  s h e l v e s  c a n  b e  
a d a p t e d  t o  m a n y  u s e s .  S l a n t ­
i n g  a d j u s t a b l e  s h e l v e s  p e r m i t  
s t o r a g e  o f  i t e m s  g r e a t e r  i n  
d i a m e t e r  t h a n  1 2  i n c h e s .  
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S t a n d a r d  C a b i n e t  
C o u n t e r s  o n  s t a n d a r d  3 6 - i n c h - h i g h  b a s e  c a b i n e t s  
a r e  t o o  h i g h  f o r  c o m f o r t a b l e  u s e  f r o m  a  w h e e l c h a i r ,  
b u t  a c c e s s i b l e  s t o r a g e  i n  s u c h  c a b i n e t s  c a n  b e  p l a n n e d .  
I f  c o u n t e r  s p a c e  f o r  a  w h e e l c h a i r  w o r k e r  i s  n e c e s s a r y ,  
a  p u l l - o u t  b o a r d  c a n  b e  p l a c e d  a t  a  c o n v e n i e n t  h e i g h t .  
V e r t i c a l  f i l e s  o n  t h e  l o w e s t  s h e l f  o f  w a l l  c a b i n e t s  
b r i n g  s u p p l i e s  w i t h i n  e a s y  r e a c h .  
M i d w a y  u n i t s  b e t w e e n  t h e  c o u n t e r  a n d  u p p e r  c a b i ­
n e t  a l s o  a r e  e a s y  t o  r e a c h .  T h e  s l a n t e d  d e s i g n  s h o w n  
i n t e r f e r e s  v e r y  l i t t l e  w i t h  t h e  u s e  o f  t h e  c o u n t e r .  
P u l l - o u t  s h e l v e s  i n  b a s e  c a b i n e t s  m a k e  l a r g e  u t e n s i l s  
e a s i l y  a c c e s s i b l e .  
T h e  s p e c i a l  u n i t s  s h o w n  o n  p a g e s  1 8  t o  2 0  i l l u s t r a t e  
o t h e r  w a y s  i n  w h i c h  a  s t a n d a r d  3 6 - i n c h - h i g h  c a b i n e t  
c a n  b e  a d a p t e d  t o  u s e  f r o m  a  w h e e l c h a i r .  
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S p e c i a l  U n i t s  
T h e s e  s p e c i a l  u n i t s  a r e  s h o w n  i n  s t a n d a r d  3 6 - i n c h ­
h i g h  c a b i n e t s ,  b u t  t h e y  c a n  b e  a d a p t e d  t o  c a b i n e t s  o f  
l o w e r  h e i g h t s .  l i k e w i s e ,  a l l  t h e  s t o r a g e  u n i t s  i n  t h i s  
c i r c u l a r  t h a t  a r e  d e s i g n e d  f o r  w h e e l c h a i r  k i t c h e n s  c a n  
b e  i n c o r p o r a t e d  i n  3 6 - i n c h - h i g h  b a s e  c a b i n e t s  o r  
s t a n d a r d - h e i g h t  w a l l  c a b i n e t s  f o r  u s e  i n  a n y  k i t c h e n .  
M i x e r  u n i t .  A  p u l l - u p  u n i t  f o r  a n  e l e c t r i c  m i x e r  c a n  
b e  a d j u s t e d  t o  a  c o n v e n i e n t  h e i g h t  ( 2 7  i n c h e s  s h o w n  
h e r e )  f o r  u s e  f r o m  a  w h e e l c h a i r .  T h e  d i a g r a m  s h o w s  
a  p u l l - o u t  s h e l f  a t  t h e  b o t t o m  o f  t h e  c a b i n e t  f o r  s t o r i n g  
m i x e r  a t t a c h m e n t s .  
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Revolving-shelf unit. Persons with 

weak arm muscles can easily use re­

volving shelves that operate inde­

pendently of each other. 
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S w i n g - o u t  u n i t .  S w i n g - o u t  s h e l v e s  
b r i n g  s u p p l i e s  w i t h i n  e a s y  r e a c h .  
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COMMERCIAL CABINETS 

The kitchen cabinets shown in this publication 
were custom built to illustrate special designs for 
use from a wheelchair. For those who wish to use 
commercial units, standard wall cabinets present 
no problem. Cabinets 24 and 30 inches high with 
provisions for adjustable shelves can be hung at any 
convenient height. 
Standard base cabinets present a problem be­
cause of the needs for lower heights, knee space, 
and easily accessible storage space. Heights in com­
mercial cabinets could be reduced by eliminating 
toe space - 4 inches - which is not needed for 
work from a wheelchair. Toe-space units could be 
added later to bring the cabinets to standard height 
if the house were sold. To provide for knee space 
at the sink, range, and mix centers, counters could 
be placed between base cabinets. Storage units 
designed for wheelchair workers might be difficult 
to find, but there are units available with drawers, 
pull-out shelves, and revolving shelves, which could 
fill this need if carefully selected. 
In planning a kitchen for a person in a wheel­
chair, it should be recognized that the kitchen will 
probably also be used by others who stand to work. 
For this reason some standard-height units, with 
storage space suitable for wheelchair workers, 
should be included. As far as wheelchair workers 
are concerned, the design of work centers - sink, 




Many commercial appliances are suitable for 
women who work in wheelchairs. In selecting 
appliances, consider the following points. 
Refrigerators with a side-hinged door on the 
freezer compartment and door shelves are excellent. 
Pull-out or revolving shelves add to easy accessibil­
ity. The model shown on page 22 is only 28 inches 
wide and 56 inches high, with a door hinged so 
that when it is opened it is flush with the refrigera­
tor and does not require extra wall space. 
Front-opening dishwashers are easy to use. A 
self-cleaner is important, since it is difficult to reach 
the drain from a sitting position. Most dishwashers 
require a 36-inch-high cabinet. One brand may 
be lowered to 32 inches by removing the toe space. 
A separate oven has the advantage of being easy 
to place at a convenient height. The most fre­
quently used oven shelf should be at counter height. 
A side-hinged door would eliminate the hazard of 
burns from a hot door, but a model was not avail­
able at the time the research took place. If a side­
hinged door is used, a heatproof pull-out board just 
below the oven is recommended for setting hot 
dishes. 
Most of the women who were tested in the 
research did not object to the use of ovens in stand­
ard ranges. However, such ranges are not suitable 
for use from a wheelchair because the high burners 
and lack of knee space present a safety hazard. The 
low broilers in most ranges are also dangerous. A 
high broiler, with a side-hinged door, is desirable. 
Surface burners are available as single or double 
units which are easy to insert in counter tops. Three 
burners would be adequate in many kitchens if 
supplemented with small electrical appliances. Con­
trols should be easy for the homemaker to reach 
but difficult for children to manipulate. 
Sink bowls should be shallow with drains at the 
back to allow for knee space and to prevent burns 
from hot pipes. The double-bowl, 5-inch-deep 
sink, with drains at the back, illustrated on page 2, 
was custom made, but a similar one is now on the 
market. Garbage disposal units can be fitted to 
these sinks. 
Front-opening washing machines and dryers) 
with side-hinged doors are easy to use. Avoid 
models with drop-down doors. 
Adjustable ironing boards are available in a 
variety of models. Select one that is easy to adjust. 
Not only is an adjustable ironing board good for 
ironing, but, with a plywood counter added, it also 
makes a good sewing or typewriter table. 
21 
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A p p l i a n c e s  
T h e  p i c t u r e s  o n  t h e s e  t w o  p a g e s  i l l u s ­
t r a t e  s t y l e s  o f  a p p l i a n c e s  r e c o m m e n d e d  f o r  
w o m e n  i n  w h e e l c h a i r s ,  w i t h  t h e  e x c e p t i o n  
o f  t h e  l o w  b r o i l e r  s h o w n  o n  t h e  o p p o s i t e  
p a g e .  T h i s  p h o t o  i s  i n c l u d e d  t o  s h o w  h o w  
h a z a r d o u s  t h i s  t y p e  o f  b r o i l e r  c a n  b e .  
2 2  

K I T C H E N  A R R A N G E M E N T S  

T h e  t h r e e  b a s i c  k i t c h e n  a r r a n g e m e n t s  - t h e  
U ,  t h e  L ,  a n d  t h e  C o r r i d o r  - o n  t h e  f o l l o w i n g  
p a g e s  i n c o r p o r a t e  t h e  w o r k  c e n t e r s ,  s t o r a g e  c a b ­
i n e t s ,  a n d  a p p l i a n c e s  i l l u s t r a t e d  o n  p a g e s  2  t h r o u g h  
2 3 .  T h e  p l a n s  s h o w  d i f f e r e n t  w a y s  t o  o b t a i n  n e e d e d  
c o u n t e r  h e i g h t s  a n d  w i d t h s ,  k n e e  s p a c e ,  a n d  s t o r a g e  
u n i t s  i n  g o o d  l o c a t i o n s .  
P a r t  o f  t h e  r e s e a r c h  i n  d e s i g n i n g  t h e s e  k i t c h e n s  
i n v o l v e d  t h e  p r e p a r a t i o n  o f  m e a l s  b y  w o m e n  i n  
w h e e l c h a i r s  t o  t e s t  t h e  c o n v e n i e n c e  o f  t h e  t h r e e  
b a s i c  a r r a n g e m e n t s .  T h e  w o m e n  w h o  t o o k  p a r t  i n  
t h i s  p h a s e  o f  t h e  s t u d y  f o u n d  t h a t  e a c h  t y p e  o f  
k i t c h e n  w a s  e a s y  t o  u s e .  H o w e v e r ,  t h e  t w o  c o r n e r s  
i n  t h e  U  k i t c h e n  a n d  t h e  o n e  c o r n e r  i n  t h e  L  p r e ­
s e n t e d  a  p r o b l e m :  c o u n t e r s  a n d  c a b i n e t s  i n  t h e s e  
c o r n e r s  w e r e  d i f f i c u l t  t o  r e a c h  a n d  c l e a n .  F o r  t h i s  
r e a s o n ,  i n  t h e  p l a n s  s h o w n  h e r e  s p e c i a l  a t t e n t i o n  
h a s  b e e n  g i v e n  t o  m a k i n g  c o r n e r s  a s  a c c e s s i b l e  a s  
p o s s i b l e .  
T h e  m a i n  a d v a n t a g e  o f  t h e  U  k i t c h e n  i s  i t s  
c o m p a c t n e s s .  T h e  L  k i t c h e n  r e q u i r e s  m o r e  t r a v e l  
d i s t a n c e s  t h a n  t h e  o t h e r  a r r a n g e m e n t s ,  b u t  i t  h a s  
t h e  a d v a n t a g e  o f  a m p l e  s p a c e  w i t h i n  t h e  k i t c h e n  
a r e a  f o r  a  t a b l e  a n d  a l l o w s  f o r  f l e x i b i l i t y  i n  t h e  
p l a c e m e n t  o f  d o o r s .  T h e  c o r r i d o r  a r r a n g e m e n t ,  
w i t h  5  f e e t  b e t w e e n  c a b i n e t s  a n d  a p p l i a n c e s  o p ­
p o s i t e  e a c h  o t h e r ,  p r e s e n t s  n o  p r o b l e m s .  I t  e l i m ­
i n a t e s  c o r n e r s ,  i s  c o m p a c t ,  a n d  h a s  s h o r t  t r a v e l  
d i s t a n c e s .  
U n l i k e  t h e  s e p a r a t e  u n i t s  a s s e m b l e d  t o  f o r m  t h e  
k i t c h e n s  t e s t e d  i n  t h e  o r i g i n a l  r e s e a r c h ,  t h e s e  f i n ­
i s h e d  k i t c h e n s  h a v e  c o n t i n u o u s  c o u n t e r s .  B e s i d e s  
i m p r o v i n g  t h e  o v e r a l l  a p p e a r a n c e  o f  t h e  k i t c h e n ,  
c o n t i n u o u s  c o u n t e r s  a r e  u s e f u l  f o r  s l i d i n g  o b j e c t s  
a l o n g  i n s t e a d  o f  c a r r y i n g  t h e m  w h i l e  m o v i n g  i n  a  
w h e e l c h a i r .  T h e y  a l s o  m a k e  i t  p o s s i b l e  t o  i n t e r ­
c h a n g e  b a s e  c a b i n e t s  i f  d e s i r e d .  
I n  t h e s e  a r r a n g e m e n t s ,  t h e  2 7  - i n c h - h i g h  m i x  
c o u n t e r  ( s e e  p a g e  8 )  i s  r e f e r r e d  t o  a s  M i x  N o . 1  
a n d  t h e  3 0 - i n c h - h i g h  c o u n t e r  ( s e e  p a g e  6  )  i s  r e ­
f e r r e d  t o  a s  M i x  N o . 2 .  P u l l - o u t  b o a r d s  a r e  s h o w n  
b y  d o t t e d  l i n e s  e x t e n d i n g  o u t  f r o m  t h e  c o u n t e r .  
W h e r e v e r  a  t a b l e  i s  s h o w n ,  a  s k e t c h  o f  a  w h e e l c h a i r  
i s  i n c l u d e d  t o  s h o w  t h e  s p a c e  a v a i l a b l e  a t  t h e  t a b l e .  
I t  m a y  n o t  b e  p o s s i b l e  t o  u s e  a n y  o f  t h e  p l a n s  
e x a c t l y  a s  s h o w n  w h e n  d e s i g n i n g  a  s p e c i f i c  k i t c h e n ,  
b e c a u s e  o f  d o o r  a n d  w i n d o w  l o c a t i o n s  o r  a v a i l a b l e  
f l o o r  s p a c e .  A l s o  t h e  p a r t i c u l a r  p h y s i c a l  l i m i t a t i o n s  
o f  t h e  p e r s o n  f o r  w h o m  t h e  k i t c h e n  i s  p l a n n e d  m a y  
r e q u i r e  c h a n g e s ,  s u c h  a s  i n  t h e  h e i g h t  o f  c o u n t e r s .  
I n  a d d i t i o n ,  i n d i v i d u a l  t a s t e s  v a r y ;  f o r  e x a m p l e ,  
w h e r e  o n e  p e r s o n  m a y  w a n t  d r a w e r s ,  a n o t h e r  m a y  
p r e f e r  r e v o l v i n g  s h e l v e s .  N e v e r t h e l e s s ,  t h e s e  p l a n s  
s h o u l d  s u g g e s t  a r r a n g e m e n t s  t h a t  c a n  b e  m o d i f i e d  
t o  m e e t  t h e  n e e d s  a n d  d e s i r e s  o f  t h e  i n d i v i d u a l .  
U  K i t c h e n :  P l a n  A  1  
I n  t h i s  m i n i m u m  U  p l a n ,  t w o  s t o r a g e  u n i t s  o f  t h e  
l a r g e r  U  k i t c h e n  s h o w n  o n  p a g e  2 5  h a v e  b e e n  o m i t t e d  
a n d  t h e  t a b l e  h a s  b e e n  p l a c e d  a g a i n s t  o n e  w a l l .  T h i s  
a r r a n g e m e n t  i s  s u i t a b l e  f o r  a  s m a l l  f a m i l y  ( n o t e  t h e  
h i g h  c h a i r  a t  t h e  t a b l e ) .  C o r n e r  c u p b o a r d s  a b o v e  t h e  
c o u n t e r ,  r a t h e r  t h a n  o n e s  e x t e n d i n g  t o  t h e  c o u n t e r ,  
s h o u l d  b e  u s e d  t o  a l l o w  f o r  a d e q u a t e  s i n k  c o u n t e r s .  
S e e  p a g e  2 5  f o r  t h e  e l e v a t i o n  o f  t h i s  k i t c h e n  ( e x c e p t  
f o r  t h e  c h a n g e s  n o t e d  a b o v e ) .  
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U Kitchen: Plan A2 
This U kitchen has blind base corners 
and upper revolving corner shelves that 
extend to the counter. If revolving shelves 
were used in the corner base cabinet, the 
width of the cabinet would have to be in­
creased one foot on each side to accom­
modate the circular shelves. Although the 
27-inch-high counter is shown, either mix 
center fits well. The plan shows a possible 
table location and allows flexibility in plac­







I - 1c=:::J 
- 1,11111'1~'1 
I II I I 
• 










I I  

1 - _ , = =
=-=d~ _  11~?;f;Ji:==l~
: : - _ _  I - = t - ­
1 1 - - - - 1
U  1,- ;  
M . ) (  N O  a . .
S ' N  " ' "  
( L £ . V A T 1 0 N  V ' E W I  
E J  
1  
- f  -+~ 
- -
I t t .  P P L  ' A . N C . 1 .  
; = = = -
, =
~~= 
c .  
I  ~~ I
~MT&'''D 
_ . . . . . " " J  
0 ­
D I U f ­
\  





S i R . V £ '  O V E N  
E.L.~VATION V I f . W  3  
U  K i t c h e n :  P l a n  B  
T h i s  U  k i t c h e n  s h o w s  a  s e r v e  c e n t e r  a n d  
b r e a k f a s t  b a r .  T h e  3 6 - i n c h - h i g h  c o u n t e r  
a b o v e  t h e  d i s h w a s h e r  c a n  b e  u s e d  b y  s t a n d ­
i n g  p e r s o n s .  T h i s  k i t c h e n  p l a n  p e r m i t s  f l e x i ­
b i l i t y  i n  t h e  p l a c e m e n t  o f  d o o r s  a n d  a d d i t i o n a l  
s t o r a g e .  
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U Kitchen: Plan C 
This kitchen has a dishwasher and 
a 4-foot-wide single-bowl sink. The 
4-foot sink unit has room for only one 
storage cabinet containing four drawers. 
One drawer and two pull-out shelves 
could be used, if preferred. The 5-foot 
double-bowl sink unit could be used with 
this plan by increasing the width of the 
kitchen by a foot. This plan shows a 
revolving-shelf base cabinet in one 
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L  K i t c h e n :  P l a n  A  
T h e  u s e  o f  M i x  N o .  2  i n  t h i s  
k i t c h e n  a l l o w s  e a s y  t r a n s f e r  o f  
i t e m s  f r o m  t h e  m i x  c e n t e r  t o  t h e  
s i n k  c e n t e r  o n  c o u n t e r s  o f  t h e  
s a m e  h e i g h t .  T h e r e  i s  a m p l e  s p a c e  
f o r  a  t a b l e  a n d  a d d i t i o n a l  s t o r a g e .  
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L Kitchen: Plan B 
"'" t---­
This l kitchen permits considerable -- --jt:::~~~
-- -- -t--:: 
freedom in the placement of doors, ~. ~----TI---T=- -====~'~+~' 
table, and additional storage units. - -- -I 
Either mix center fits equally well. A 
36-inch-high unit next to the refrigerator 
is also shown. It provides storage ad­
jacent to the mix center and a small M I)C ... O. , R. £ F. 





I I : II I/''''I I I" 
OV'-N 1'. ~~ __ ~-1 il-- 1 





 HO. ,-~v' E.W,---1 MlX IM 
'2.'·7" 
--I-_L _­
r--J 'r--=1 I () V\ E W 1. ..... .... 
1 
"'" ......TAe.L.E. I II 
I I 




. 0- RE.~. 





- - - -
1 2 . ' · 0 "  
I  
-GeR~~-
I  I  









0 - .  
r - - - - - - - 1  
, - - - . . . . ,
' "  
V l t W  I  ' 2 . .  - - - - t  
I  
I  I  
I ' M l X  W O .  1 .  
I  1  •  
i  I  I  , I I
R . .  E  J : ,  
O V E . N
- 1 - - t ' - - - +  - - - l ­
r  I  I ,  I  
I  . .  
F L O O R .  
PL~N 
C o r r i d o r  K i t c h e n :  P l a n  A  
T h i s  9  x  1 2  c o r r i d o r  p l a n  i n ­
c l u d e s  e x c e l l e n t  s t o r a g e  a n d  
c o u n t e r  f a c i l i t i e s  w i t h i n  a  m i n i ­
. . .  0 0 0  
m u m  s p a c e .  T h e  3 6 - i n c h - h i g h ,
,  
[ J  
~ 
3 6 - i n c h - w i d e  u n i t  a d j a c e n t  t o
- - - - r  .  
t h e  r e f r i g e r a t o r  p r o v i d e s  a  w o r k  
1;:j=~1 
~~-i:~1 
c o u n t e r  f o r  a  s t a n d i n g  p e r s o n
: . . . . t : : :  
_ _ _ 1  
a n d  a  p u l l - o u t  b o a r d  f o r  e a t i n g
- - 0  •  
F = § =  
-
- -
s p a c e .  E i t h e r  m i x  c e n t e r  m a y
.I~·I 
I '  , ' .
I  I  "  I  
-
-
b e  u s e d .
= = = =  I I 1 I  
- - - -
-
­
R . A o M  C t  S o  ~ I N  . . .  
E . . L . E . V A T l O N  - V I E w  
" " "  
I~ U I - - - - I t - - - - 1 1 - - - M ' - - ­
1 - - ­
o V t N  M  I X  N O .  z . .  
R .  £ .  F .  
E . L E . V A ' l O N  - V I E W  
2 .  




Corridor Kitchen: Plan B 
This corridor plan allows space for a 
DD table. A smaller window over the table would allow space for a door between the table and refrigerator if desired. Either mix center may be used. A 36-inch-high counter for the bene­
-- -I i-­
fit of standing persons is included. A base
,. II'=- -=-~-=-=, 
cabinet with circular shelves is shown next to rr===1~ 
I the sink center. Drawers or pull-out shelves 
it--
l-
could be used in this cabinet instead of re­
-
IC=[ I ]==1 f- -­P--
volving shelves. 
II.-.-.
-MIX MO.2. Ilt F. 
ll£.VATION VI ~W 2. 





STDR. OVEN '88;0-8: 

-, I I 
L.. SINK 
o 
.' [ 1­ VI£.W 2. 














.i-!-- - --!.I /' '" 
r 1 I_ _ -lI__lL - II c::::::::J 
II lilT!! c:::=:::J ---1-­
: I I II I Ir====i 
-' 
OV1N R.."N4!. $IW~ 
£.Lf.VATION VlE.W 
31 

